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The best food container is the tin can! 150 years of successful 
use proves it. 


Straits Tin helps make cans safe, nontoxic, long lasting and attrac- 


tive, because Straits Tin from Malaya is world famous for absolute 
reliability of grade. 


No other food container combines all the advantages of the tin 
can. And tin cans are economical, light, strong, and easy to handle. 


Only the tin can has won and held the complete confidence of 
consumers for so long a time. 150 years! 


For current information on 
tin prices, supply, reserves, 
production, and new uses 
and applications, ask us to 
send you free each month, 

TIN NEWS. Write— 


THE MALAYAN TIN BUREAU 


DEPT. 41G, 1028 CONNECTICUT AVE., WASHINGTON 6, D.C. ~ 
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Eliminate guesswork when you combine salt 
and other ingredients to flavor foods! 


Assure accurate flavor control with 
combination tablets made to your specifications 


End hit-or-miss flavoring methods by using hic 
purity Morton ‘999’ Salt combined with other 
gredients in tablet form. Get tablets that are al 
the exact weight, size and blend you require f 
accurate flavor control. 


ROS 


Morton combination tablets are precision made 
to your own specifications. You can order Morton 
Salt blended in exact, unvarying amounts with 
ascorbic acid...spices... citric acid...su 
...M.S.G.... calcium chloride or other flavorin« 
agents. 


Morton also offers straight high-purity 
for canning in 10-grain to 400-grain tablet size 
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Name_ 
Company_ 
Address 


City 


MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FP-758, 110 N. Wacker Drive 
Chicago 6, Illinois 





DE variety of food containers 
ly BROCKWAY 


This complete line of glass containers pro- 
vides packaging perfection for practically every 
type of food item. The wide variety of smartly 
designed shapes and sizes presents your 
product attractively and effectively to the 
public at the point of sale . . . and consistent 
high quality assures uninterrupted service on 
the modern, high speed filling line. 
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Your Brockway salesman will be pleased to 
work with you on any packaging problem. 
Ask him for samples or ask him for any in- 
formation regarding your private mould re- 
quirements. 

Or, if you prefer, call or write direct to the 
Foods Division, Brockway Glass Company, 
Brockway, Pa. 
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ROCKWAY GLASS 


COMPANY, INC., Brockway, Pennsylvania 
Sales Offices in Principal Cities 


Subsidiary: Demuth Glass Works, Inc., Parkersburg, W. Va. ¢ Plants: BROCKWAY, PA.; CRENSHAW, PA.; FREEHOLD, N. J.; LAPEL, IND.; MUSKOGEE, OKLA, 
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Events to Come 


July 7-10. 54th annual meeting, Na- 
tional Macaroni Mfrs. Assn., Hotel del 
Coronado, Coronado, Calif. 


July 7-25. Indiana Canners Tech- 
nicians School, Purdue University, 
Lafayette, Ind. 


July 17-18. National Kraut Packers 
Assn., annual meeting, Catawba Cliffs 
Beach Club, Port Clinton, Ohio. 


July 25. Northwest Canners and 
Freezers Assn., summer membership 
meeting, Columbia-Edgewater Coun- 
try Club, near Portland, Oregon. 


Aug. 11-13. 7th Western Packaging & 
Materials Handling Exposition, Civic 
Auditorium, San Francisco, Calif. 


Aug. 11-14. 3lst annual convention, 
National Food Distributors’ Assn., 
Sherman Hotel, Chicago, Il. 


Aug. 24-27. National Fancy Food and 


Confection Show, Waldorf-Astoria, 


N. Y. 


Sept. 30. 4th Joint Military-Industry 
Packaging and Materials Handling 
Symposium, Washington, D.C. 


Oct. 5-8. 25th annual meeting, Na- 
tional Assn. of Food Chains, Palmer 
House, Chicago, Ill. 


Subscription rates: U. S. and possessions, Can- 
ada, $3.00 per year; two years, $5.00; three 
years, $7.00; other countries, $10.00 per year. 
Single copies, 25 cents each, except annual 
Buyers’ Guide at $1 each. Copies of issues 
prior to current year, if available, $1 each. 
Entered os second class matter, August 2, 1952 
at the Post Office, Pontiac, Illinois, under the 
Act of March 3, 1879. FOOD PACKER is pub- 
lished monthly except in October when pub- 
lished semi-monthly (including the Buyers’ 
Guide and Reference Issue published in Oc- 
tober) by Vance Publishing Corporation. Her- 
bert A. Vance, President and Treasurer; A. A. 
Hood, Vice President; A. E. Monetti, Secretary. 
Also publishers of American Lumberman, Wood 
& Wood Products, and Home Maintenance & 
Improvement. 





OweEns-ILLINoIS ASSURES 
You A COMPLETE 
PacKAGING APPROACH 


Co-ordinated Research 
Pure research into fabrication of glass, 
packaging research into processing and 
handling methods in customer plants, 
market research into consumer attitudes. 
All add up to greater packaging value. 
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The Right Container 
There’s an O-I container to meet your 
special needs: Duraglas containers; 
Libbey Safedge packing tumblers or 
premiums; Kimble Ampuls and Vials; 


and a variety of plastic containers. 
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Needed Fitments 
O-I specialists are keenly aware of sales 
benefits derived from plastic shaker and 


pour-out fitments which are not “gadg- 
ets” but which increase consumer satis- 
faction with your product. 


Engineered Design 
At Owens-Illinois, your package’s three 
needs are taken into account: 1) Con- 
siderations of its function in the retail 
store, 2) its operating efficiency, and 
3) its consumer utility. 


The Right Closure 
Through long and continuing research 
O-I has developed the most advanced 
metal and plastic closures. Helping you 
choose the right closure is another func- 
tion of O-I’s packaging service. 


Merchandising Cartons 
Modern cartons are developed only 


through systematic consideration of 
their opportunity to serve you in the 
retail store and warehouse . . . as well as 
on yotr own filling line and in transit. 
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Duraglas barrel jars are available in 8, 16, 32 and 64 oz. and 1 gallon capacities. 


Pickle-barrel goodness shows... 
and sells in Duraglas containers 


The old time pickle-barrel had a big marketing 
advantage: customers could select the pickles of 
their choice . . . those with the most eye-appeal. 

Duraglas containers give your pickles this same 
advantage of eye-appeal, while assuring complete 
protection to the product. The wide mouth per- 
mits easy removal of the contents, and the tight- 
sealing closure prevents leakage or contamination. 


Whatever your packaging needs, there is a Duraglas 
container to meet your specific requirements. Call 
the nearest Owens-Illinois office for details on the 
complete Owens-Illinois packaging service—the 
right Duraglas container, fitment, and closure... 
attractive, eye-catching label designs ... and sturdy 
cartons imprinted with your sales message. 


Call today! Why not now? 


DURAGLAS CONTAINERS QO WENS -TLLIN OIS 


AN @ PRODUCT 
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... you are looking at the only lug cap 
that gives you a LIVE RUBBER SEAL 


Crown pioneered the development of the quarter- 
turn lug cap. And only CROWN offers you the 
positive protection of a live rubber seal. Live rubber 
will reseal again and again. There is no deteriora- 
tion or “‘setting’’—elasticity assures conformance 
even to rough jar lips. Live rubber is the best 
material for withstanding live steam and pas- 
teurization temperatures. 


CROWN lug caps are designed for maximum 
mechanical efficiency as well as the fashion flair. 


for cans + closures + crowns « machinery 


Deeper sides give added strength and ease of 
handling. Choice of plain or knurled sides offers 
you maximum flexibility for all product lines. 
Crown’s exclusive, flat-seating lug threads give 
positive, non-loosening seal—with or without 
vacuum pack. 


For lug caps to fit all your requirements—no 
matter how exacting ...for C.T. caps with the 
broadest selection of liners ever offered . . . let 
Crown serve you, 


CROWN CORK & SEAL COMPANY, INC, 
9300 Ashton Road, Philadelphia 36, Pa. 
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EDITORIAL 


Get on the Bandwagon Now! 


t can sell, it can promote, it can influence! 

The Canned Foods Month in September has the 
pinions and gears to make it one of the most effec- 
tive promotion machines this industry has ever seen. 

Except for one thing. 

And that seems to be the canners themselves, indi- 
vidually. The associations have been busy. Members 
of seven California organizations scraped together the 
original $40,000 to start the nation-wide campaign. 
Then the members of the National Canners Associa- 
tion through their association turned on the powerful 
NCA educational machinery. 

Other state organizations are getting excited about 
the possibilities. Don Jones, secretary of the Illinois 
association has sent out stickers with the official sym- 
bol of the September promotion. Don said, “This pro- 
motion is truly gathering force.” 

Wilbur Gould, secretary of the Ohio organization 
said that the Ohio board of directors is working on a 
Governor’s proclamation. Next, the board plans to 
ask local mayors to recognize September. Wilbur said, 
“This program can be a success if every canner will 
get behind it and keep the ball rolling at the local 
level.” 

Cecil R. Tulley, secretary of the Northwest Can- 
ners and Freezers Association, is sending a “work kit” 
from the administrative office of “September Is Can- 
ned Foods Month.” The kit will be able to guide a 
canner in working with merchandising and informa- 
tion channels. 

Mr. Tulley said, “The merchandising effort is de- 
signed to benefit canners wherever located, and all 
are urged to coordinate their promotion plans to ob- 
tain maximum benefit from the industry-wide drive 
during the month of September.” 

But we're still waiting for these grass roots fires 
to start. What about the canners? 

Is it complacency? Business prospects look better 
than they have for several years. We may be happy 
as larks during September. But will we chuckle that 
sales are looking after themselves just as in the good 
old days? 

Probably not. But will there be an effort to change 
the campaign from a mere display of pages (in Amer- 
ican Home, Ladies Home Jourrial, Look, Family Cir- 
cle) and interesting TV announcements (Dave Garro- 
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way’s show) into sales of canned foods? It can be done. 

The first national canned foods month in September 
will really be a test. If it is a good one, it is begin- 
ning to look as if it will be, it will be big. But it 
will largely depend on the plans that are made in the 
sales offices of canners across the nation. 

Immediate sales will be the major point of the cam- 
paign. But the promotion aspects should certainly not 
be ignored. Particularly by the canner without a label 
who feels that maybe an “open house” during the 
month will suffice. Here is a challenge to him: 

Canning has been around too long to keep a mod- 
ern look. The cylinders on the store shelves look 
very much like they did 10, 20, or 30 years ago. Labels 
have become brighter, cleaner, more attractive. But 
the tin can still looks the same. 

This isn’t fault we're finding. We haven't subscribed 
to the arguments about a new look in cans. 

But the critics do have one point. The modern 
housewife may have inherited some of her mother’s 
prejudices against using canned food. Her mother 
used cans, of course. The advantages of getting a 
sterile, easy-to-prepare meal were just as great a 
few years ago as they are now. But maybe she felt 
that it wasn’t as honest, wasn’t as womanly, to take 
a shortcut. 

Since then there has been a parade of foods that 
are sold half-prepared: cakes come boxed, strawberries 
come frozen. 

And with them came a flair, a touch of modernism. 
They had less of the “lazy-housewife” stigma. Adver- 
tising boasted that the modern way was feminine, 
it was smart. 

The reason why we have belabored this point— 
whether it is significant or not—is because it illustrates 
the kind of problem that will need an industry ap- 
proach for a solution. 

Advertising can sell a quality label on products 
from tuna fish to peaches. Public relations programs 
can bring new ideas to the public eye. 

Attitudes, however, must be judged cannily and 
pursued warily. And it is a job that must be tackled 
by a united industry. 

We are seeing cooperation among canners on a 
nationwide basis. We are building—not just a sales 
tool—but a promotion machine. Let’s use it. 





Industry 


J. H. Forshier H. Drews 


James H. Forshier was recently 
appointed as application engineer in 
the sales department of the Food 
Machinery and Chemical Corp. plant 
in Hoopeston, IIl. 


Harm Drews, recipient of the 1958 
All-America Selections Silver Medal- 
lion for outstanding contribution to 
horticulture, retired from Ferry-Morse 
Seed Co., Detroit, Mich. He was 
superintendent of the Oakview Re- 
search and Breeding Station. 


Two new members were elected 
to the board of directors of the Mid- 
west Preservers Association. The two, 
representing associate memberships, 
are Jack Laughlin of the White Cap 
Co., of Chicago and George A. T. 
Moore of the A. E. Staley Manufac- 
turing Co. of Chicago. 


H. P. Peterson, pioneer canner, 
died at San Jose, Calif., in May. He 
organized and started the Ephriam 
Sanitary Canning Co. at Ephriam, 
Utah in 1914. 


Col. Roland H. Rowe, vice presi- 
dent and secretary of the United 
States Wholesale Grocers’ Association, 
retired June 1 after 40 years in gro- 
cery association work. 


Roger W. Major is the new man- 
ager of development for the Foil 
and Container Division of Kaiser Alu- 
minum and Chemical Sales, Inc. of 
Oakland, Calif. He will be located 
in the company’s general sales offices 
in Chicago. 


Urschel Laboratories, Inc. has _re- 
cently completed a new, ultra-mod- 
ern plant and offices at Valparaiso, 
Ind. The 25,000 sq. ft., one-story 
plant provides engineering and shop 
facilities for manufacturing virtually 
all components used in  Urschel’s 


Names and News 


Aer 


high production units. 


Don Fairbairn has been named 
manager of advertising and merchan- 
dising for the Larsen Co., Green 
Bay, Wis. 


Robert E. Murphy was named mer- 
chandising coordinator, Food Division, 
Heublein, Inc., Hartford, Conn. 


James Drummond Dole, founder of 
the Hawaiian pineapple industry and 
of the Hawaiian Pineapple Co., whose 
products bear his name, died recent- 
ly at his home in Honolulu. He was 
80. 


Standard Metal Products Co., Chi- 
cago, has been elected to member- 
ship in the Caning Machinery and 
Supplies Association. 


E. J. McClure J. W. Rose 


Edward J. McClure, formerly man- 
ager of special product sales, has 
become acting director of purchasing 
for Crown Cork & Seal Co., Inc., Phil- 
adelphia. Mr. McClure succeeds E. 
B. Webster who becomes credit man- 
ager. 

Several personnel changes have 
been announced by Libby, McNeill 
& Libby of Chicago. Alexis O. Ver- 
beke becomes vice president and 
director of the Eastern Division op- 
erations upon the retirement of H. 
W. Souther on Sept. 1. John W. Rose 
becomes vice president to take over 
marketing of the company’s canned 
foods in the United States, which 
was previously handled by Mr. Ver- 
beke. Raymond P. Donahue succeeds 
Mr. Rose as general sales manager. 
He will have charge of all domestic 
sales of canned foods. Guy A. Gra- 
ham, assistant general superintendent 
of the Eastern Division, has been 
assigned responsibility for 11 com- 
pany plants located in six states. 


Frank Elliott of the Canners League 


pointed by the National Canners As- 
sociation, Washington, D. C., as its 
official U. S. observer at an Inter- 
national Organization for Standardi- 
zation meeting in Harrogate, England, 
in June. 


George M. Pierce, formerly with 
Olney and Carpenter, Fairmont 
Foods, and Westfield Planters, all 
in Western New York, has joined 
Stecher-Traung Lithograph Corp., 
Rochester, N. Y., as a salesman for 
labels and food packaging material. 


Leonard Bakke has been appoint- 
ed national field sales manager of 
Flotill Products, Inc., Stockton, Calif. 
Mr. Bakke formerly was with Schuckl 
& Co., Inc., Sunnyvale, Calif., as gen- 
eral sales manager. 


Willard Eliel was elected president 
of Silver Skillet Brands of Skokie, 
Ill. He succeeds Charles Horwitz, 
who has been active in the industry 
for 45 years. Mr. Eliel formerly was 
president of College Inn Food Prod- 
ucts Corp. 


American Can Co. opened a new 
metal can plant in San Antonio, Tex. 
Joseph T. Miller, plant manager, said 
it will have a rated annual capacity 
of 275 million cans. 


National Steel Corp. of Pittsburgh, 
purchased a tin plate mill from Crown 
Cork & Seal Co., Inc., of Philadelphia. 
The mill, which is in Baltimore, Md., 
will be utilized by National’s Weirton 
Steel Division operations. 


Carpenter Steel Co., Reading; Pa., 
has opened a corrosion research Jab- 
oratory to study corrosion rates on 
metals used in the construction of 
food process equipment. 


F. Pemberton A. L. Gray 


Frank E. Pemberton has been ap- 
pointed president and general man- 
ager of Stange-Pemberton Ltd., Ca- 
nadian subsidiary of the Wm. J. 
Stange Co., Chicago. 


A. L. Gray is the new director of 
sales for the Pfaudler Co., a divi- 
sion of Pfaudler Permutit Inc. of 
Rochester, N. Y. 

(Continued on Page 13) 
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FOODS MONTH FOOD VALUES 


SEPTEMBER CANNED FOODS MONTH ROLLING! 


Promotion headquarters in San Francisco reports solid support from every segment of 
the canned foods industry for the gigantic "September is Canned Foods Month" 
promotion and its merchandising theme, "Gold Rush of Canned Food Values." 


A large number of state canner's associations have already announced their active 
participation in the promotion, and others are expected to follow. In addition, 
canners, packers, can=-makers, Super market operators and grocery trade associations, 
leading brand-name advertisers, and leading women's magazines and women's service 
organizations are tying-in with this 30-day canned foods spectacular, the biggest 
canned foods promotion in history. 


"Gold Rush" merchandising, advertising, and publicity campaigns are already 
under way, and intensive summer and September activity has been formulated. Here 
are some promotion activities in progress, or scheduled: 


The "Bell Ringer" merchandising kit, sent to 150,000 retail food stores, will 
devote almost all of its September issue to the "Gold Rush" — Ladies Home 
Journal, American Home, and Family Circle magazines, combined circulation over 
12 million, will report on the promotion to their readers, who are particularly 
responsive to food stories — The Housewives Protective League, operating in 
ten major cities, will talk-up the promotion to its large radio audience — 
Television and radio networks plan to broadcast announcements of the promotion 
over their sustaining programs — Continental Can Company's April Merchandiser 
Digest, a grocery trade magazine with over 100,000 circulation, gave 
"September is Canned Foods Month" front page coverage. Succeeding issues 

will devote extensive Space to the promotion. 


At Continental, sustained support for "September is Canned Foods Month" will include 
a series of advertisements, plus wide-scale national-local publicity and 
merchandising activity. All Continental sales divisions have been alerted 

to publicize and Support the promotion at every opportunity. 


Specially for the promotion, Continental's Decoware "Gold Bouquet" line of 
housewares is being made available to packers and Super market operators for use 
as a premium. The "Gold Bouquet" line, white with gold-metal trim, is ideally 
suited to the Gold Rush merchandising theme. 


Look for further reports on "September is Canned Foods Month" from Continental Can. 
And for additional information, call or write "September is Canned Foods Month," 
Room 800, 215 Market St., San Francisco, Calif. 


© conrinENTAL CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare St., Montreal, Que. 





the betbinb sowe you... 


Vance business publications have a new address, 
with more space and facilities to better serve readers and 
advertisers. And ...room in which to grow. 


One of these facilities is a well-appointed new 
conference room, which is available for small group meetings 
of the people, associations and companies in the fields 
served by our publications. 


Next time you are in Chicago, drop in and see us. 
We're in the heart of the “Loop” right across the street 
from the Palmer House. 


VANCE PUBLICATIONS 


59 EAST MONROE STREET + CHICAGO 3, ILLINOIS «+ Financial 6-7788 
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Industry News 
(Continued from Page 10) 


National Can Corp., New York 
City, announced the creation of a 
marketing department to be operat- 
ed out of its Chicago offices. W. How- 
ard Winters, former sales manager 
of the Southern Division of W. R. 
Grace and Co., Cambridge, Mass., will 
be manager of the new division. 


M. L. Wetzler and Arthur Theo- 
bald received 25-year, diamond serv- 
ice pins at a recent employees serv- 
ice recognition banquet of the Naas 
Foods, Inc., Portland, Ind. Mr. Wetz- 
ler is sales manager of the general 
line, Mr. Theobald is foreman of the 
Sunman, Ind. plant. Presentation was 


made by M. N. Naas, president. 


Glenn A. Mengel was elected 
president of the Glass Container Man- 
ufacturer’s Institute, Inc., in May. 
Mr. Mengle is chairman of the board 
of Brockway Glass Company, Inc., 
Brockway, Pa. Other officers include, 
F. N. Dundas, executive vice presi- 
dent of the Dominion Glass Co. Ltd., 
as first vice president of GCMI; and 
C. G. Bensinger, executive vice pres- 
ident of Owens-Illinois Glass Co., To- 
ledo, as second vice president. 


Seabrook Farms Co., Seabrook, N. 
Y., will process and sell the complete 
line of Snow Crop frozen fruits and 
vegetables, as the result of a recent 
agreement between Seabrook and 
Minute Maid Corp., New York City. 


Thomas B. House, assistant secre- 
tary and treasurer of the Northwest 
Canners and Freezers Association, 
Portland, Ore., resigned to become 
secretary-manager of the Western 
Frozen Food Processors Association 
in San Francisco. He will succeed 
A. H. Harrison, retiring secretary- 
manager. 


F. Nephi Grigg, president of Ore- 
Ida Potato Products, Inc., Ontario, 
Ore., was elected president of the 
Frozen Potato Products Institute, Chi- 
cago, Ill. F. Webster Browne, Snow 
Flake Canning Co., Brunswick, Me. 
was named vice-president. 


Flames destroyed the factory and 
warehouse of the Royal Canning 
Corp., Ogden, Utah, on Memorial 
Day. Loss was around $150,000. 


Albert J. Crosson is the new gen- 
eral sales manager of Hunt Foods, 
Inc., Fullerton, Calif. Mr. Crosson for- 
merly was sales manager of Chicken- 
of-the-Sea Tuna Co. 
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SPOTLIGHTING - 


*“NEWS 


Mechanized pole beans 


In Texas a Blue Lake bean canner 
has quit staking pole beans by hand. 
He has a power attachment that does 
the job. A stringing and weaving at- 
tachment on another tractor follows. 
He says it is cheaper than wet-back 
labor. The equipment and technique 
came from the West. coast where it 
has been in use for several years. 

Also from the Coast comes a report 
that the experimental bean harvester 
is getting ripe. But no progress reports 
until fall. 


Quick test of blanch 


Vegetable freezing plants will be 
using a quick method to check the 
effectiveness of their blanch this year. 
It is a production line test developed 
by the Western Regional Research 
Laboratory, 800 Buchanan St., Al- 
bany, Calif. 

A sample from the end of the 
blancher is extracted, dropped on a 
treated filter paper. Paper turns blue. 
Experienced technologists can tell 
the adequacy of the blanch from the 
time of the reaction. 


Stronger and stronger 
Dick Cheney of the Glass Con- 


tainer Manufacturers Institute had 
one eye-popper in his address _ be- 
fore Chicago Investment Analysts in 
May. Only 1% of the theoretical lab- 
oratory strength of glass is available 
in present-day containers. Hopes for 
the future are a modest 5 to 10% of 
theoretical. But this is an increase of 
500 to 1000% over present. “Stronger 
than steel, lighter than aluminum.” 
Mr. Cheney said. 

GCMI has a new movie “Ancient 
Art — Modern Magic” for 10-minute 
viewing in New York theatres. Later 
in Chicago and elsewhere. 


Blackberry for New York 


A new blackberry variety will be 
named in New York. The Cornell 
University station at Geneva has a 
vigorus plant that may help to re- 
vitalize production in the state. There 
has been a rapid decline in recent 
years. The new variety, NY24338, is 
available from the New York State 
Fruit Testing Association at Geneya. 


Alexander Black, of American Can Co., 
Hamilton Davis, president of Canners 
League of California watch sculptress 
Lia di Lio finish bust of Francis Cutting, 
founder of California canning industry 
100 years ago. 


Real selling power 


Canners say that Ed Burns state- 
ment on prices has punch. That it’s 
real recession selling material. NCA 
President Burns’ statement: a thrifty 
housewife could switch to canned 
foods and save 9% on her fruit and 
vegetable bill. 

The statement was made to answer 
reports about higher food prices. 
Prices went up 1.8% from February to 
March, according to the Bureau of 
Labor Statistics. Mr. Burns pointed 
out that careful shopping could save 
more. 


Coils into strips 


Canco pushed one more step into 
the steel business in June. A new 
plant near Hammond, Ind., is taking 
over the job of cutting tinplate coils 
into sheets. Formerly, this job was 
done by the steel companies. 

Impressive, were the labor figures. 
It’s a big plant with millions of dol- 
lars of machinery, but only 140 men 
are employed at capacity. It is auto- 
mated; smooth and swift. The Ham- 
mond plant will supply all American 
Can Co. plants in the Chicago area 
with 36x36 sheets. It will make no 
cans. It will treat black plate coil to 
prevent damage in transit to plants 
making detergent cans. The purpose 
of the entire plant is to cut coils of 
tinplate into sheets. It’s a simple 
enough operation. But the speed will 
produce 600,000 tons of sheared 
plates a year. 





Midwest Canners 


Try New Methods 


in Field Handling 


Tomatoes will be received in palletized 
lug boxes, crates, even hampers. 


Pallet boxes will be used in 
handling mechanically picked crops 


Canners want as much handling by lift truck as is possible. 


By Dennis Murphy 
Managing Editor 


§ wine in labor of 40 to 50% and 
increases of 30% in the capacity of 
holding space in the yard have been 
reported by Midwest canners who 
have changed their methods of han- 
dling raw product. 

Many changes were made this 
spring, some of them slowly. If suc- 
cessful, more are planned. 

Libby, McNeill and Libby, for ex- 
ample, is shifting from hampers to 
lug boxes for handling tomatoes at 
its Blue Island, Ill. plant. The first 
experiment was made two years ago. 
Lug boxes were palletized, but were 
dumped by hand. This year the lug 


James Crates are used on many 
hand-picked field crops. 
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Lug boxes can be handled mechanically from 
loaded pallet to reloading. 


boxes will be emptied and reloaded 
by automatic handling equipment. 

The reason for changing containers 
and handling methods is a tremendous 
savings in labor. Libby estimates a 
saving of 25 to 30 men, counting the 
savings on overhead personnel. 

The Campbell Soup Co. plant in 
Chicago is another example. This 
plant also has experimented with lug 
boxes and this year will use a mechan- 
ical dumper. The lug box system was 
pioneered on a larger scale in the 
Midwest for Campbell by the recently 
remodeled plant at Napoleon, Ohio. 

Both companies report some dif- 
ficulties in the field in making the 
change from hampers. The lug boxes 


are larger; they hold more. “In Cali- 
fornia, a lug fills up faster. Here we 
have to drag it along,” one man said. 
Another difficulty was the spacing in 
tomato rows. Rows should be spaced 
wider, but growers are reluctant. 
Some tendency was reported by 
Libby for pickers to use hampers in 
the field and then empty the tomatoes 
into a lug box. Education was nec- 
essary to avoid this rougher handling. 
The hamper-to-lug box is one 
change. In Indiana, the wirebound 
James Crate is becoming more pop- 
ular. Clarence Brown, field superin- 
tendent for Indiana for Brooks Foods, 
Inc., said that for a single crop op- 
eration — tomatoes — his company felt 
that the wirebound crate was prefer- 


Pallet boxes, when used with field harvester, 
dumper, eliminate all hand labor. 
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able. He indicated that the crates 
should be treated with a mould pre- 
ventative and kept in a sheltered spot 
during the winter. 

The result: “We have had our 
crates four years and they still look 
nearly as good as when we got them.” 
His guess of an average life was 7-9 
years. 

Pallets are made up in the field; a 
hinged board ties on the top layer; 
and the pallet is roped in three or 
four places. The unloading is still done 
by hand at the Brooks Foods plant, 
but Mr. Brown said, “We are looking 
into mechanical handling units.” 

Another Indiana canner has been 
using James Crates and has had a 
mechanical unit to unload them. 
Crates are placed on a belt from the 
pallet. The unit dumps and returns 
the empty crate for repalletizing. 


Easier Sampling 


Other than labor saving, why shift 
to pallet handling? These are some of 
the answers given by canners: 

Improvements in quality by elim- 


inating the “squeezing” of extra 


Hamper 


Cost 25¢ each 


hampers on stake trucks. No “nesting” 
during transportation of tomatoes. 
Easier sampling and inventory. Faster 
unloading and less waiting by grow- 
ers. Containers are more easily washed 
and sprayed for insects, and are stead- 
ier on conveyors. Better ventilation 
of fruit in containers. 


Peas, Apples, Corn 


Several other changes are being 
made in handling methods. California 
Packing Corp. plant in Rochelle, IIl., 
is considering a shift from boxes for 
peas, which have been handled in 
pallets, to hopper trucks that can be 
handled with a lift truck but that do 
not need a pallet. 

Several Wisconsin canners are col- 
lecting peas from viners by conveyor 
and loading the hopper trucks direct. 

In many vegetable crops the entire 
handling procedure is becoming me- 
chanical. Snap beans now are largely 
harvested by machine, carried by pal- 
let boxes, and often dumped mechan- 
ically. 

The pallet box has also been used 
for several hand picked crops. Apples 


Lug Box 


70¢ each 





Size 12” high 
Capacity — 
heaping) 


Cost/Ton 
_ Capacity 
Approx. 
Life 
Cost/Year 
Wood . 
Treatment 
Cost 
Empty 
Weight 
Construction 


3 years 


$5 





6-7¢ 


34% 
~ Wirebound 


Shipped __ Nested 


No 


Repairable 


Pallet Size 


5¢ bu. (without _ 
_33 Ibs. (tomatoes) 


$15 (tomatoes) 


21% x 15% x 7” 
outside dimensions 
4/5 bu. 

35 lbs. (tomatoes) 


4/5 bu. 


$28—$40 


8 years 


James Crate 


50-70¢ ea ch 
17 x 14x 92" 


35 Ibs. (tomatoes) 


have been the most successful. Pickers 
dump field boxes into the large boxes. 
Lift trucks load them on flatbeds. Hy- 
draulic dumpers empty them into 
flumes. 

Corn handling at many Midwest 
plants is going a step farther than the 
palletizing. Since the wide use of the 
corn picker, most of the corn is carried 
from the field to plant in stake trucks, 
dumped into the conveyor. 

Regardless of the in-plant handling 
technique, more plants are using a 
cement slab for temporary holding in 
the yard and a pusher tractor for 
loading corn into a single conveyor. 


Information for this article was gained 
from the following sources: 


Package Research Laboratory 
Wirebound Box Manufacturers Ass‘n. 
Elberta Crate and Box Co. 
Benner-Nawman, Inc. 
National Wooden Box Ass‘n. 
General Box Corp., 
Darworth, Inc., 

Libby, McNeill and Libby 
Campbell Soup Co. 

Green Giant Co. 

California Packing Corp. 
INinois Canning Co. 

Brooks Foods, Inc. 


Pallet Box 
$1 2 each 


30 x 40 x 46” 


25 bu. 
700# (snap beans) 


5. 


~_ $3.50—$5.00 


5¢ 
Lan _S# 
Nailed Wirebound 
in shooks— 
(Must be nailed) 
Yes 


by canner) 


; bottom 


 54—6 in tier; 
9 tiers 


Easily replacable 


65—9 in tier; 


10047 
Nailed or 
Wirebound 


Flat (must be set up 


Yes 


One 


7 tiers high; 
__2 to tie on_ 


Special — 
Advantages No exchange problem Pallet dumper 
in buying from non- (50 Ton/hr) is avail- 


contract grower able—Cost $35,000 


Can be nested, two 
in one, for storage 


Characteristics of various types of field containers are shown in the table above. The information was obtained, for the most part, 
from canners. Price figures are estimated “averages.” For example, the cost of a tomato hamper may range from 19 to 27¢, but 
25¢ will buy a good, standard hamper in the Midwest tomato belt. 


JULY, 1958 15 





WILBUR A. GOULD, PH.D. 


Ohio State University 


Quality Control 


Editer 


Quality Control Clinic 


Fast, Accurate Fly Egg Counts 


New procedure for tomato products 


uses ultra-violet light, compares 


well with official method 


he official method of detecting fly 

eggs in tomato products requires 
special techniques. It takes one or two 
hours. The time required and the com- 
plexity of the procedure limit its use- 
fulness as a production line tool. 

A new method of detecting Droso- 
phila fly eggs has been developed by 
workers at the Ohio Agricultural Ex- 
periment Station. It can be a valuable 
asset to processed products inspec- 
tion. 

The rules of Drosophila contamina- 
tion are strict. On July 20, 1951, the 
Food and Drug Administration an- 
nounced that “rot and extraneous 
matter are not permitted in tomatoes 
to be canned or made into tomato 


EGGS/100 ML SAMPLE 


Fly eggs fluoresce under 100 watt ultra- 
violet light. Counting is done through 
stereoscopic microscope. 


products.” 5 The official method of 
detection, which appears in Official 
Methods of Analysis,” is one of several 


methods that a canner might have for 
determining the number of Drosophila 
eggs and larvae, if any, and other 
filth in his product. 

The data presented in Figure I 
show the results from several samples 
of tomato pulp classified as “Low,” 
“Medium,” and “High” amounts of 
contamination. Methods I, II, III and 
IV are modifications of the AOAC of- 
ficial methods.':? Method IV is the 
technique in present use.2 Method V 
is a method developed by adding crys- 
tal violet dye solution to strain the 
tomato fibers and then allowing the 
sample to flow over a black glass plate 
and count the eggs observed.* Method 
VI is the new proposed ultra-violet 
method.* & 

Less equipment and time is re- 
quired for egg and larvae detection 
with the ultra-violet light method 
(Method VI) than for recovery by 
the official methods. 

In tomato pulp lots there was no 
difference in counts between Method 
IV (AOAC) and Method VI (Ultra- 
violet). However, with tomato juice, 
it appears that a more complete detec- 
tion is obtained when Method VI is 
used. The ultra-violet method required 
less time to assay a sample, and it gave 
a more complete detection of the 
Drosophila eggs and larvae present. 
Further, it would seem that all eggs 
and larvae in a sample could be de- 
tected with the use of ultra-violet 
light. 

The data indicate that this method 
could be used on raw juice or pulp 
to determine Drosophila contamina- 
tion. Therefore, the following pro- 
posed method could be used for in- 
plant inspection on the raw as well as 


processed product. 


Proposed Method 


The details of the procedure are 
as follows: 


Tomato juice: 
1. Thoroughly shake unopened con- 
(Continued on Page 36) 
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Figure I — Four methods of counting Drosophila eggs are used on tomato pulp lots 
of low medium and high contamination. Method IV is present official (AOAC) method. 
Method VI is the method described in this article. 
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The two operations are 
separate, but wholesale 
business was started to 
alleviate ups-and-downs 
of canning and freezing 


The buyer “shops”, loads handcart, asks for help if he wants split case. 


New York State Canner Opens 


Self-Service Wholesale House 


unset Frozen Foods Inc., of Fre- 
donia and Dunkirk, N. Y., a can- 


ner and freezer of seasonal items, 
wanted a means of increasing revenue 
during the off season. 

The Sun Self Service Co. of 50 
Talcott Street, Dunkirk, was started 
last October. It is managed by Sidney 
Braunstein, who is also head of re- 
search for Sunset Frozen Foods. It is 
a self-service wholesale house. 

The Sun Self Service Co. serves 
grocery stores and other independent 
food markets in the Chautauqua 
County, N. Y. area and other sections 


Sidney Braunstein, left, totals order as stockman checks items. 
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of Western New York and nearby 
Pennsylvania with canned food prod- 
ucts on a wholesale basis. 

Mr. Braunstein said, 

“Such a self-service wholesale mar- 
ket, on a cash and carry basis, for the 
food store owner only, eliminates a 
lot of heavy overhead and bookkeep- 
ing expense. There is no delivery serv- 
ice and the elimination of other ‘run- 
of-the mill’ duties allows us to give 
the independent food merchant a fair 
price on all items purchased here for 
retail sales at the individual store.” 

The whole operation is on a “cash 
and carry” basis, with no limit set on 


the quantity of purchase. No sales are 
allowed to the public at any time. 
Some of the nationally known brands 
handled are Campbell’s Premier, 
Libby’s, Del Monte, Heinz, and Blue 
Boy. 

The warehouse is also used for stor- 
age of regular Sunset Frozen Foods 
Inc. products. A 40x60 ft. frozen food 
locker holds a large selection of frozen 
fruits and vegetables and other items. 

In the warehouse itself, all cases of 
merchandise are displayed in certain 
sections. For instance, all brands of 
juices, regardless of the manufacture, 

(Continued on Page 33) 
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Customer wheels his order out and loads his own truck. 
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From left: Dr. Emil Mrak, outgoin 
field, president-elect, Dr. William 


president of IFT, Dr. Askel G. Olsen, president; Ray B. Wake $§ 
. Geddes, Nicholas Appert Award winner; Dr. Richard H. For j 


sythe, I.A.P.I. Award winner; Dr. Bernard L. Oser, Babcock-Hart Award winner. 


More ‘Recipe Foods? 


Food technologists stray farther from ‘natural’ flavors, 
‘natural’ textures to build new foods. Armed Forces speed 
research in specialized techniques 


embers of the Institute of Food 

Technologists who attended the 
18th annual meeting in Chicago May 
25-29, were shown a bold and gener- 
ally pleasing picture of the future for 
tood technologists. 

They had a chance to hear 207 
papers ranging from an outline of 
problems in space feeding to the ap- 
plication of a new method of examin- 
ing odors. 

hey had further indications that 
new foods (but not this year, not next 
year) will not be restricted to the tra- 
ditional flavor nor the traditional color 
or textures of present foods. Their 
characteristics will be determined in 
part by the capabilities of modern 
food processing equipment. 


Real Income $25,000 


In the opening address, Dr. Theo- 
dore Schultz, chairman of the Depart- 
ment of Economics of the University 
of Chicago, speculated on the future. 
He described possibilities for life in 
the United States in 2038. 

The growth of real income over the 


past eight decades has been at a rate 
that, if continued over the next eight 
deades, would bring a per capita real 
income of around $25,000 a year, Dr. 


Schultz said. While consumer demand 

would reflect the additional income, 

he suggested that while some con- 
(Continued on Page 36) 


Officers and Award Winners 


D™ Askel G. Olsen is the new 

president of the Institute of 
Food Technologists. He has been 
on the staff of General Foods Corp. 
as technical director of research 
planning at the corporation’s re- 
search center in Tarrytown, N. Y. 
Dr. Olsen is now a resident of Lar- 
go, Florida. 

Ray B. Wakefield is the new 
president-elect. Mr. Wakefield is 
director of research for Gerber 
Products Company, Fremont, Mich. 


Dr. Arthur N. Prater of the Gentry 


Division of Consolidated Foods 
Corp., Los Angeles, is treasurer. 
Three of the four major award 


winners at the annual meeting 


were present to receive their 
awards. The fourth man was Henri 
Cheftel, a French scientist who 
was selected to receive the 1958 
International Award of the IFT. 
Dr. William F. Geddes, Chief of 
the Department of Agricultural 
Chemistry at the University of Min- 
nesota won the 1958 Nicholas Ap- 
pert Award. Dr. Bernard L. Oser, 
vice president and director of the 
Food and Drug Research Labora- 
tories, Inc. of Maspeth, New York, 
received the :Babcock-Hart Award 
of the Nutrition Foundation, Inc. 
Dr. Richard H. Forsythe, direc- 
tor of laboratories at Henningsen, 
Inc., Springfield, Mo., received the 
American Poultry Institute Award. 
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Glass containers bearing this famous trademark 
—familiar to American housewives for three 
generations—will assure superior performance 
on your filling line ... will safeguard the 
excellence of your product until it reaches the 
consumer . . . will give your product package- 
personality to beckon for customer preference. 
For the finest glass containers, metal closures, and 
complete Package Counseling Service, get in 
touch with your nearest Ball representative now! 


ag fest 


BALL BROTHERS COMPANY, INC., Muncie, Indiana. Factories in 
Muncie, Indiana; Hillsboro, Illinois; Okmulgee, Oklahoma; El Monte, 
California. Represented in major cities throughout the United States. 
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The oval that needs no introduction 


Canners recognize it as a symbol of the company that leads the field in 
every way—particularly in canning research. * For instance, Canco 
technologists have shown how packing procedures directly affect con- 
tainer performance in the canning of applesauce. Excessive air in the 
headspace causes detinning of the container and discoloration of the 
product. This condition can be controlled by minimizing the headspace 
or by removing most of the air in it. + Through technological con- 
tributions like this, Canco helps packers offer better and better products ! 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 
COME TO &> FIRST! 


JULY, 1958 





“So the canner must temporize. He must 


either allow wastage . . 
costs.” 


. or accept higher 


Two Ways to Cut Losses 


in Handling Field Crops 


Another tough marketing year is ahead. 
Tomato and pea processors will need 


to be efficient in 1958 


By LeRoy V. Strasburger 
Director, Field Research Dept. 
National Can Co. 


any packers have felt the pressure 

from the 1957 carryover in “be- 
low cost” offerings. Now it appears as 
if 1958 will be another year of keen 
competition for markets. 

This will be true in peas because 
of the large carryover. It will probably 
be true in tomatoes for other reasons. 

Earlier this year Ezra Benson, Sec- 
retary of Agriculture, announced a 
reduction in dairy support prices. 
This, coupled with low farm incomes 
in 1957, has stimulated grower inter- 
ests in canning crops for 1958. 


Tomatoes should be graded according to yield before they 


reach the turning belt. 


A large planted free acreage of 
tomatoes could lead to low raw prod- 
uct prices for a portion of the season. 
This would result in losses for the 
farmer as well as the canner even 
though there is now a brisk demand 
at firm prices for canned tomatoes 
in consumer sizes. 


Chance for Better Growers 


Where a canner contracts for all 
his crops, he will have selected the 
best growers. Crops will be grown 
on land of the highest fertility. Very 
likely yields will be high, and high 
yields usually go hand-in-hand with 
high quality. 

Harvesting of the crop is easier to 


feeder to viner. 


LeRoy V. Strasburger 


control when fewer acres are required. 
The cost of field supervision may be 
reduced. 

On the other hand, pressure on the 
part of the growers may cause some 
canners to contract for too much acre- 
age. If crops are good, this will result 
in a glut at the height of the pack 
with accompanying loss of raw prod- 
uct or packs of poor quality. 


Size, Color and Damage 


Free acreage tomatoes are often 
sold as “field run”. Canners some- 
time think that they have purchased 
a cheap truck load of tomatoes be- 
cause the price per basket is low. 

(Continued on Page 34) 


Small sieve peas may be lost by poorly adjusted speed of 
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ONE OF THE MANY REASONS FOR DOING BUSINESS WITH NATIONAL CAN 


last year alone 


CAMBRIDGE, MARYLAND 


BAY, WISCONSIN 


4 CHICAGO 
NEW YORK 


N AT i oO N A L Cc A N | SAN FRANCISCO 


CORPORATION PLANTS 


: FROM COAST 
TO COAST 
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» PACKAGING TEAM necos 


More and more, it’s the package you use that 


helps decide whether your sales and profits grow. 
That’s why more and more packaging decisions 
are becoming team decisions—a team made up of 
many specialists within a company. But to make 
a packaging team complete, it needs the “out- 
side” viewpoint. It needs one more person — an 


Anchor Man! The Anchor Man is a glass pack- 
aging expert who has helped solve hundreds of 
packaging problems and who can help solve yours 
through this wide experience. And if you should 
need it, your Anchor Man can bring you the 
help of Anchor Hocking’s outstanding Package 
Engineering and Research Division. 
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Contact your Anchor Man soon. We know 
you'll like his quality-controlled Anchorglass® 
containers, Anchor® closures and sealing 
machines. We know you'll like his service. We 
know you'll want him on your team, too. Anchor 
Hocking Glass Corporation, Lancaster, Ohio. 
Branch offices in all principal cities. 
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w ANCHOR MAN! 


ANCHOR . 
HOCKING 


Glass Containers 
and Closures 





The Market Place 


News of Promotion and Selling 


Cantonese Fruit Rolls 


Cantonese fruit rolls have been 
added to the line of products dis- 
tributed by Chun King Sales, Inc., 
Duluth, Minn. 

The package of eight rolls is avail- 
able in three flavors — apple, cherry, 
and pineapple. 


Courtesy Muirson Label Co., Inc. 


Fruit Syrup Line 

A new label for its ZA-REX fruit 
syrup line has been adopted by the 
S. C. Clayton Co., Inc., Boston, Mass. 


The label shows fruit clusters for 
each of the eight items in four colors. 
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Courtesy Owens-Ill. Glass Co 


Premium Pickle Package 
The 12 oz. and 22 oz. pickle pack- 
ages will hold the new premium line 
of Whitefield Finest Quality Pickles, 
which the Alaga Syrup Co., Mont- 
gomery, Ala., is introducing. Thirty 
varieties of fancy pickles are includ- 


ed in the full Whitfield line. 
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Couresty Continental Can Co. 


Pre-cooked Meats 


The nine pre-cooked meats dis- 
tributed by John Morrell & Co., Chi- 
cago are now being packed in newly 
designed containers. Printed designs 
on the face of the pear-shaped, min- 
iature base cans are in pastel colors 
designating the various products with 
sides and back printed in gold and 
white. The company’s heart trade 
mark is on all the cans. 


Barbecue Sauce 

Barbecue sauce in two varieties 
is now available through Hines-Park 
Foods, Inc., Ithaca, N. Y. The mild 
and smoky sauces are bottled in 18 
oz. containers. The mild label is 
white on a blue background, and the 
smoky label is white on a red back- 
ground. 


Canned Salmon Week 


The canned salmon industry, which 
has been silent for several years, has 
announced a new organization 
(Canned Salmon Institute), a new 
advertising agency (Cole & Weber, 
Inc.), and a National Canned Salmon 
Week (Aug. 25-30). 

Recipes will be distributed with 
photograph, and a fact book about 
the industry to food editors. 

The institute is sponsored by the 
packers of Alaska, Puget Sound and 
the Columbia River. 


Courtesy Owens-Illinois Glass Co. 


New Food Line 


A complete line of food prepared 
with wine has been introduced by 
Wine Foods, Inc., Chicago. 

The 26 items available include 
fruits, vegetables, pickles, preserves, 
juices, jellies, meat sauces, dressings, 
and vinegar. 


Pronto “Roasting Ears” 
with an Italian accent 


Three-Way Ad 


A new cook-out idea, “Pronto 
‘Roasting Ears’ with an Italian Ac- 
cent,” will be the subject of an 
intensive cooperative advertising cam- 
paign. 

Three companies are cooperating 
in this effort: Green Giant Co. with its 
Niblets corn, Kraft Foods with its 
Italian dressing, and Reynolds Met- 
als Co. with aluminum wrap. 

The campaign will be held in June 
and July with two-page spreads in 
Life and Good Housekeeping maga- 
zines and promotional pieces for retail 
stores. 


Courtesy Owens-Ill. Glass Co. 


Tumbler for Preserves 


Tasty Food Products Co., Fort 
Worth, Tex., is introducing the com- 
pany’s line of Lady Fairy Brand fruit 
preserves and jams in glass contain- 
ers. Sizes are 10 oz. decorated tum- 
bler, 1 Ib. 2 oz. jar with wide base, 
and 1 Jb. decorated tumbler with 
paneled sides. 
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meet the newest and the most complete 
—in jars, by 


Always first, with the best by far, H-A offers something new, in a 

full, new line of jars! They merchandise your products better, and 

give your customers a new grasp on convenience. They accommo- 

date the new twist-top caps, and sell with special point-of-sale A 
appeal. Easy to fill, smooth to run, a snap to close— beauty puts you 

way out front, in crystal-clear glass by H-A! 


HAZEL-ATLAS GLASS civisic. 0: CONTINENTAL@.CAN COMPANY 


WHEELING, WEST VIRGINIA 
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What's New? 


Supplies « Equipme 


Automatic Case Packer 


A new case packer for round bot- 
tles and flasks has been announced 
by the food and container section 
of W. F. and John Barnes Co., 
Dept. FP, 301 S. Water St., Rock- 
ford, Ill. The machine is designed 
for gentle handling of bottles, the 
manufacturer said. The bottles are 
not dropped into the case, they are 
raised into position in the inverted 
case. 

The basic machine consists of an 
infeed laned conveyor, pattern col- 
lecting station, case-loading station, 


t ¢ Trade Literature 


automatic carton positioner, and a 
carton discharge mechanism. 


Portable Case Sealer 


A case sealer that turns filled cas- 
es upside down to compress the glued 
top has been announced. The man- 
ufacturer is Standard Metal Products, 
Dept. FP, 123 North Racine Ave., 
Chicago 7, IIl. 

Filled cases move up a conveyor 
incline on the sealer. Flaps are 
tucked in and skip-glued. Then top 
flaps are folded down onto the glued 
surfaces. At the top of incline the 
case is inverted and slid to a pallet 
or conveyor. 


Flow Meter 


A new Honeywell bellows meter 
converts differential pressure changes 
into motion to operate a_ recorder, 
controller or indicator. The manufac- 
turer is Minneapolis-Honeywell Reg- 
ulator Co., Dept. FP, Wayne and 
Windrim Ave., Philadelphia, Pa. One 
meter can be used for metering flow 
and open tank liquid level. Another is 
available for closed tank liquid level. 

A catalog (C22-1) and a_ spec 
sheet (S292-2) are available from the 
manufacturer. 


Liquid Level Control 


A new system for controlling the 
liquid level in food tanks has been 





Only sharp knives can 


cleanly cut your product 


...lmprove product quality 


e=—s ... reduce product losses 


This Urschel Model “CKG" Circular Knife Honing Machine was developed 
to answer the many requests received for a dependable, precision 


knife sharpener. 
IT’S FAST (does the job in seconds). 


IT’S AUTOMATIC (eliminates possibility of human error). 
PRODUCES PERFECT CUTTING EDGES (far better than hand grinding). 


SHARPENS WITHOUT WASTE (only a minimum of blade metal 
is removed, greatly extending life of knives). 


IT'S COMPLETELY SAFE (motor cannot run while cover is open): 
Handles 3”, 4” and 5” diameter knives for the Urschel Models listed here. 


Compact, space-saving—it’s only 15%" long, 13” wide and 10” high. 


Write today for complete information 


URSCHEL 


LABORATORIES inc. 


VALPARAISO 


INDIANA 


MODEL “w"' 

FRENCH STYLE 

BEAN SLICER USERS: 

This valuable time and 

labor-saving sharpening unit 

is immediately available to keep 
your knives in top-cutting shape for 
this season's bean pack. 


Designed 

for use 

on Urschel 
Models 

W, B, F, 

G, H, L, SL, 
R, AA, and U. 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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With every modern advance in equipment and technique at the 
firefighter’s disposal, water is still his most effective weapon ...a 


The Importance of steady, dependable flow of water that must be ‘“‘ontap” for action 


at a moment’s notice. 


AD EQ UA 7 Looe Equally important to Metro customers is an adequate and unfailing 


supply of glass containers. Packers of soluble coffee, jams and jel- 
lies . .. brewers, vintners and distillers . . . bottlers of household 


Cc U P Pl YW chemicals and other diversified products have come to depend on 


METROmatic service. In a field where the demand grows con- 
tinually, each of these customers has found that Metro assures him 
a quality glass container, delivered on a constant schedule geared 
to his production requirements. 


METRO GLASS-GOMPANY, INC. 


MANUFACTURERS OF QUALITY GLASS CONTAINERS 


WASHINGTON, PA. JERSEY CITY, NEW JERSEY CHICAGO, ILL. 





designed by U. S. Electrical Motors, 
Inc., Dept. FP, Box 2058, Terminal 
Annex, Los Angeles 54, Calif. A de- 
scription of the system is contained 
in Controlled Speed Systems Bulle- 
tin F-1952 and Varitrol Bulletin F- 
1882. 

The system consists of a Varidrive 
motor equipped with a pneumatic 
Varitrol actuator. The Varidrive, re- 
ceiving a signal from a U. S. Level 
Controller, automatically regulates 
pump speed. 


Automatic Brine Units 


The Diamond Crystal Salt Co.., 
Dept. FP, St. Clair, Mich., has an- 
nounced three new brinemakers for 
dissolving rock and evaporated salt. 
The models are Brinemaster 15, 24 
and 36. Models 15 and 24 


designed specifically for use with 


were 


high-purity rock salt. However, with 
one simple change, either will per- 
form equally 
salt. 


well with evaporated 


Fill Level Inspection 


Industrial Nucleonic Corp., Dept. 
FP, 1205 Chesapeake Ave., Colum- 
bus, Ohio, has announced a contain- 
er fill, inspection-and-rejection system. 
The machine, AccuRay, measures the 
height of filled material in individual 
tin cans on a conveyor line. A rejec- 
tion device removes containers which 
are inaccurately filled. 

The machine is accurate to + 1/64 
in. 


30 


Enzyme Action 


A new bench model Warburg Ap- 
paratus for laboratories with limited 
bench announced 
by the American Instrument Co., 
Dept. FP, 830 Georgia Ave., Silver 
Spring, Md. The new apparatus in- 
dicates the amount of oxygen or other 
gases absorbed or evolved by tissues, 
micro-organisms, and organic or inor- 


space has been 


ganic substances. 


New Plastic Container 


Continental Can Co., Dept. FP, 100 
E. 42nd St., New York 17, N. Y., 
has announced a new, low cost line 
of plastic containers and lids. It is 
a high impact crystal that is stronger 
and more flexible than regular impact 
crystal and yet is transparent, accord- 
ing to the manufacturer. 


Film Package Machine 


A packaging machine has been de- 


veloped which will handle a variety 
of new plastic films and that will wrap 
and seal at speeds up to 75 per 
minute. 

The Battle Creek Packaging Ma- 
chines, Inc., Dept. FP, Battle Creek, 
Mich., describes its new machine as 
“the first major development in the 
packaging industry in 25 years.” 

According to the manufacturer, 
“the seal produced by the new ma- 
chine is so superior that engineers 
currently are experimenting with new 
methods of opening the package after 
it reaches the consumer.” 


Multiple Packaging 


The Jak-Et-Pak-50 is a new com- 
pact, multiple packaging machine. It 
handles up to 50 packs per minute. 
The manufacturer, Boxboard and 
Folding Carton Division, Continental 
Can Co., Dept. FP, 530 Fifth Ave., 
New York 36, N. Y., describes it as 
a smaller edition of the high speed 
Jak-Et-Pak-120 svstem. 

The machine is designed for the 
manufacturer who does not require 
a high speed, single purpose machine. 
It can be used for combination ship- 
ping packs as well as consumer multi- 
packs. 


Case Packer 


A new semi-automatic case packer 
has been developed by the A-B-C 
Packaging Machine Corp., Dept. FP, 
Tarpon Springs, Fla. 

The packer is adjustable to a wide 
range of sizes of rectangular cartons 
and cans. The operator opens a case 
and places it on the horn of the 
packer, and the case is automatically 
filled. The packer can be connect- 
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ed with a case opener and be made 
completely automatic. 


Continuous Homo-Mixer 


Homogenizing and mixing on a con- 
. tinuous basis is possible with a new 
machine manufactured by the Ep- 
penbach Division of Gifford-Wood 
Co., Dept. FP, Hudson, N. Y. 

The “Pipe-Line” mixer is designed 
for salad dressings, flavors, syrups, 
and baby foods. 

Action is accomplished by a tur- 
bine. Unrefined material is drawn 
from the pipe into the homogenizing 
zone by the pumping action of the 
turbine. It is forced to pass through 
restricted openings in the mixing 
head where it is sheared and broken 
down to primary particle size. It is 
then discharged into the outlet pipe. 


Net Weigh Machine 


The Exact Weight Scale Co., Dept. 
FP, 538 East Town St., Columbus, 
Ohio has a precision machine de- 
signed for extreme accuracies in 
weighings of only a few grams and 
upward. 

When combined with a dump tim- 
er, the net weighing machine pro- 
vides the advantages of continuous 
weighing for blending and proportion- 
ing additives. 

The Model is 4601NW. Weigh hop- 
per capacity is 4.6 cubic in. Other 
models have capacities up to 50 cu. 
in. 

Features of the machine include 
signal lights and vibratory feeders 
for the hoppers. 
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ed MODEL GOL SEAMER—High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 2%” —41” in diameter at speeds up to 500 cans per 
minute. Also available with disc type can feed for can manufacturing 
use only. 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 
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Freezing News 


Promotion « Selling « Research 


Carton Former 


A new machine forms and heat- 
seals poly-coated cartons and trays. 
It is manufactured by Peters Ma- 
chinery Co., Dept. FP, 4700 Ravens- 
wood Ave., Chicago 40, Il. 

The blanks for cartons are highly- 
resistant to grease and moisture, with- 
out liners. Where protection against 
grease and moisture is not required 
the machine, Model SG-P, can use 
low cost, non-coated blanks. It oper- 





PROFITABLE PROCESSING FOR 


Sse 


ates at speeds up to 180 per minute 
on cartons such as a frozen food 
container. 


Family Pack Frozen Peas 


A one pound family-size pack of 
frozen green peas has been intro- 
duced by the Birds Eye division of 
General Foods Corp., White Plains, 
N. Y. 

The peas are loose frozen so that 
any quantity can be used and the 
remainder returned to the freezer. 


Courtesy Western-Waxide Div., 
Crown Zellerbach Corp. 


Tray Dinners 


A new line of frozen turkey, beef, 
and fried chicken dinners has been 
introduced by Lancaster Brand of 
American Stores Co., Philadelphia, Pa. 

The individual aluminum trays with 
three divisions are packaged in a 
yellow waxed overwrap with vig- 
nette illustrations in a 6 color roto- 
gravure. 


Lye Peeling 


Lye peeling of fruits and vegeta- 
bles is covered in Technical Bulletin 
P-1011 of the Pennsalt of Washing- 
ton Div., Pennsalt Chemicals Corp., 
Dept. FP, 2901 Taylor Way, Tacoma 
2, Wash. The bulletin is intended to 
guide the use of lye in peeling food 
products. 





From a typical page in the 


ar ROBINS CATALOG 


» « e Robins Thermotic Blancher 
provides Full-Fiavor blanching 


How to blanch mushrooms, fruits and vegetables and 
still retain the full flavor was a food processing 
problem until Robins developed the thermotic 
blancher . . . which retains flavor and reduces 


shrinkage by blanching foods in their own broths. 


Robins is a specialist in designing and producing 
machines like this for the food processing industry. 
Whether you process shrimp or sauerkraut .. . 
whether your need is a single unit or a complete plant 
layout ... you’ll find the machinery and the answers 
by contacting your Robins representative. 


FRUITS «© VEGETABLES « SEA FOOD @e MEATS 


be a 


Ak Robins 


AND COMPRNY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard Street ¢ Baltimore 2, Maryland 
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Frozen Steak Shipper 


A new corrugated folder-shipper 
was recently adopted by Wyandot 
Meat Products, Inc., Nevada, Ohio 
for the shipment of frozen cubed beef 
steaks and other quick-frozen meat 
products. The steak box in red, white, 
and black design folds into a com- 
pact, single-piece unit with a lock- 


Introduce Orange Drink 


A non-carbonated orange drink 
under the brand name of Honey 
Dew has been introduced by Cana- 


dian Food Products Co., Ltd., Toron- 
to, Canada. 


Minced Onion 


Instant minced onion packaged in 
a laminated foil envelope has been 


introduced by The R. T. French Co., 
Rochester, N. Y. 


Foop PacKER was one of three M5 a 
publications at American Pavilion & 
pan International Trade Fair 
Wilbert Schaal, director of ie rela- 
tions and information for the U. S. De- 
partment of Agriculture at the Fair, is 
showing a copy of Foop PAcKER to Miss 
Tomoko Iwahara, announcer for the 
Osaka TV Broadcasting Co. 
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Self Service 
(Continued from Page 17) 


will be listed under a departmental 
sign, “Juices.” 

There are no restrictions of the 
amount of a particular item that a 
store owner must purchase. He can 
purchase the products by the case or 
less if desired. 

“We even will break cases if nec- 
essary. The amount purchase is up to 
the merchant himself,” Mr. Braunstein 
said. 

“Response from independent food 
store operators has been overwhelm- 
ing —in fact so satisfactory that at 
first we thought ample space would 


be available in the warehouse, but 
after three expansions since October, 
we now find that additional area 
could be used.” 

A full-time salesman is on the road, 
contacting independent grocery stores 
and markets concerning the self-serv- 
ice operation available to them. Cat- 
alogs are available, * showing the 

various varieties handled at the ware- 
house. 

There are similar wholesale opera- 
tions in the Midwest, but as far as is 
known, this is the first type of self- 
service available to the merchants 
themselves in the Chautauqua County, 


N. Y. area. 





ASK US HOW 


YOU CAN REDUCE 


hndlitG COSTS 








WITH 


ABC 


PICKING — 


ePALLETIZE = & 
e STACK EVENLY 


e AUTOMATIC DUMP 


e REDUCE BRUISE 
DAMAGE 


e HAVE LONG LIFE 
e SAVE SPACE 


ABC’s vast forest, sawmill 
and factory facilities assure 
immediate service. 


We will gladly send information on the use of wooden picking 
boxes in mass production and automation handling methods. 


American Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 





New plant and offices of Urschel Laboratories, Inc., Valparaiso, Ind. provide complete 
engineering and shop facilities for manufacturing nearly all components used in Ur- 


schel high production units. 


Raw Product 


(Continued from Page 22) 
When the return for the day has been 
computed, it is often found that an- 
other truck load costing ten cents 
more per basket actually yielded more 
cans of tomatoes at a lower price per 
can. 

How can costly errors of judgment 
of this nature be averted? By having 
some yardstick for measuring the 
value of all tomatoes delivered to the 
cannery. 

The number of cases per ton re- 
covery is largely dependent upon the 
quality of the tomatoes and the effi- 
ciency of the peeling operation. Most 
packers are under the minimum wage 


Write today for complete information 
and recommendation of size Sterilizer 
to meet your plant requirements. 


scales for peeling labor. Peeling costs 
increase where the tomatoes are small 
in size, where they contain numerous 
off-colored areas, or where the pro- 
portion of culls is high. 

So the canner must temporize. He 
must either allow wastage of the 
small tomatoes and culls or accept 
the higher cost of trimming and peel- 
ing these tomatoes. The following 
table indicates the number of tomat- 
oes per ton that must be handled as 
the size of the fruit decreases. 


Diameter in Inches 


Tomatoes per Ton 


5,500 
7,800 
12,300 


2%4 to 3 
2% to 2% 
2 to 2% 


To obtain better retention 
of flavor, color, and vita- 
mins, the BERLIN CHAP- 
MAN Sterilizer is widely 
used by the largest pack- 
ers of food in the coun- 
try . . . originally 
designed for evaporated 
milk, hundreds of these 
Sterilizers that have been 
in use for over 25 years 
are still performing sat- 
isfactorily. 


Usually set up in a battery of 4 or 5 for one line of food at 
120 cans per minute . . 
twenty, or fifteen cases of tall cans . . 
cage, one cage truck and one set of 96 trays . . 


. made in three sizes to hold thirty, 
. equipped with one 
- all shells 


are tested to 40 Ibs. hydraulic pressure for working pressures 
up to 20 Ibs. Also ASME code stamping. 


BERLIN CHAPMAN CO 


BERLIN 


WISCONSIN 


Canners must come to some type 
of raw stock grading even if it is only 
to establish rejection limits. These 
should ensure: 

1. That the color of the fruit 
beneath the skin is redder than 
the prescribed minimum for can- 
ned tomatoes. Simple color charts 
are available for such deter- 
minations. 

. That not more than 10% (5% 
is preferable) of the fruit is 
undersize or cull fruit. 

. That where mechanically dam- 
aged, soft or rotted fruit is pre- 
sent — the trimming loss in using 
these tomatoes should not exceed 
20%. 


Pea Pods 


Many pea canners are today grow- 
ing their own crops on leased land. 
Only a limited number have accurate 
information on viner losses. How 
many pods are unopened, how many 
of the opened pods contain good peas, 
what percent of the vined peas are 
broken so that they will become hulls 
floated out at the washer? Answers 
to these questions are reflected in the 
cost of each can of peas packed. 

Such losses are always greatest 
with the youngest and tenderest peas, 
particularly with the early, smooth 
skin varieties. 

These losses were more readily 
controlled when viners were located 
at the cannery. Today, vining stations 
are scattered and there are more 
portable viners. Control and super- 
vision becomes more difficult. 


Viner Studies 


The quality control department 
might check deliveries from each 
viner station to establish the percen- 
tage of ruptured, split and damaged 
peas. If the number of these peas 
appears excessive, an investigation of 
the viner operation would be warrant- 
ed. Viner discharge studies should 
play an important part in regulating 
viner speeds. 

Each step in the preparation and 
packing of a commodity should be 
scrutinized and studied in relation to 
its effect upon recovery. The stand- 
ards of fill made mandatory for most 
canned foods do not permit much 
juggling to secure the labelled weight 
or volume. Neither underfilling nor 
overfilling—even by a fraction of an 
ounce—is desirable from a cost, buy- 
er acceptance, or a quality standpoint. 

The attention to detail pay divi- 
dends in every industry. The can- 
ning industry is no exception. Canners 
will do well in 1958 to gird them- 
selves with full information on recov- 
ery, waste and cost. 
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PICKLES? 
CARROTS? 


You can... with either the 
Urschel Model “*©” or “OY” Slicer 
equipped with this specially designed 


SLICING WHEEL 


® Slices thicknesses 
of 1/16” to 1-1/3”. 


® Same high speed 
capacity as 
on flat slices. 


URSCHEL MODEL 
“O"' OR “OV"’ SLICER 
USERS: This slicing 
wheel and its shear 
plate parts can be 


2 H 
| ; = , interchanged with your 
uU RSC 4d | 4 7 present cutting wheel 
\ assembly to give you 


MODEL “Ov"’ | the extra benefit of 


LABORATORIES inc. SLICER F perfect crinkle-cut 


VALPARAISO INDIANA slice production. 


Designers and manufacturers of precision, high speed cutting equipment for food products 








MAKE THE MOST OF YOUR PACKING TIME! 


witha... 


BURT HIGH SPEED CASE PACKER 


Burt Packers save you time.... 


packing two layers with a single 
stroke. It’s the easiest can-handling 


method available. 


BURT BEATS FLEETING TIME... 


BURT MACHINE COMPANY 
401 E. Oliver Street Baltimore 2, Maryland 
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IFT Convention 
(Continued from Page 18) 


sumer items could not expect much 
increased demand. For every 10% in- 
crease in real income for example, 
farm prices only increase 2%. 

Processed foods, however, will feel 
most of the impact of increasing in- 
comes in increased demand. If there 
are dangers for food processors, Dr. 
Schultz guessed, it would be from the 
danger of “over-fashioned” foods. 

Food research as usual seemed to be 
sprouting healthily in a half-dozen 
directions. 

MILITARY FOOD-—A surprising 
volume of research came directly from 
military sources or seemed to apply 
mostly to military needs. One session 
was held on prepared foods for mil- 
itary uses, another on space feeding. 
Both were largely reports on military 
inquiries. But military research was 
also strong in the three sessions on 
radiation preservation of foods and 
in the session on dehydration. 

The area with most promise of non- 
military application of the extensive 
research programs was in dehydrated 
foods. 

PRESSURIZED FOODS-while 
only one session of the program dealt 
with the still new packaging tech- 
nique, pressurized cans, it seemed one 
of the liveliest topics. 

CANNING-The research in the 
traditional preserving methods was 
going deeper into basic information. 

Apples, juice and sauce were stud- 
ied from a half-dozen different angles 
during the course of the four-day con- 
vention. The meat sessions showed par- 
ticular interest in new measurement 
techniques for quality attributes. The 
canning session stressed the problems 
that would seem to be more acute in 
continuous processing systems. 

FROZEN FOODS—Work still con- 
tinues on the changes that are ef- 
fected in frozen foods during freezing 
and subsequent thawing. Most of this 
work comes from state and federal re- 
search institutions. 


Fly Egg Count 


(Continued from Page 16) 


tainer, open container. 

2. Remove 100 ml. aliquot in a 
graduate cylinder. 

3. Pour approximately 50 ml. of 
this sample onto an 18.5 cm. 
“sharkskin” filter paper seated 
in a #5 Buchner funnel. Spread 
sample evenly and thinly on 
paper, using a filter pump or a 
water aspirator to remove mois- 
ture. Repeat this operation with 
the rest of the sample and rinse 
graduate cylinder and papers 
with water. 

. Place filter paper on a previously 
lined glass or plastic plate (1” 
squares). 

5. Using a long wave ultra-violet 
light source of 100 watts and a 
Stereoscopic microscope, ex- 
amine the papers for eggs and 
larvae. Eggs and larvae appear 
blue-white in ultra-violet light 
and may be easily distinguished 
and identified. Any other fluor- 
escing filth present may also be 
detected. 

3. Record number of eggs and 
larvae separately, each sample. 

Tomato pulp and paste: 

l. Prepare sample in the same 
manner as juice. 

2. Remove 100 ml. aliquot. 

3. Dilute with an equal amount of 
hot (130° F.) water. (With paste 
use 200 ml. of hot water.) 

4. Follow steps 3, 4, 5, 6 (above). 

Catsup: 

1. Prepare sample in the same man- 
ner as juice. 

2. Remove 100 ml. aliquot. 

3. Dilute with 250 ml. of hot water. 
Stir mixture thoroughly and 
bring to boil. 

. Follow steps 3, 4, 5 and 6 for 
juice, while material is hot. 


Unprocessed Tomato Juice: 


Use the same procedure as for 


Here’s what your labels can say 
“one 4-ounce portion provides 100% 
of the minimum daily adult require- 
ment of vitamin C.” 


That's right. You're using our vitamin 
C to protect natural color and flavor. 
You're using enough to make a label 
claim without extra cost. 


So Freddy has 


new labels printed 


processed juice except only pour 34 
ml. of raw juice onto filter paper. Use 
three filter papers instead of two. 


Canned whole tomatoes: 


Canned whole tomatoes were not 
studied; however, it would appear 
that the method is applicable, after 
removing seeds by passing the toma- 
toes through a 20 mesh screen, by 
following the method for unprocessed 
juice. Raw whole tomatoes may be as- 
sayed directly under ultra-violet light 
to determine the number of eggs and 
larvae, if any. 

Equipment utilized in the proposed 
methods is inexpensive and easily ob- 
tained. A sample of juice can be as- 
sayed in 20 to 30 minutes, depending 
on the number of eggs and larvae 
present. 

With experience, an analyst could 
use a 10X hand lens to identify eggs 
and larvae which would also increase 
the efficiency of counting. 

Insect damage to the raw stock is 
the most serious form of contamina- 
tion to which tomatoes are subject. 
Insect damage may be a source of 
filth in the finished product. This new 
method of detection, developed at the 
Ohio Agricultural Experiment Sta- 
tion, will help keep raw product 
quality high. 
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Freddy's sales boom, 
Yours can, too, 

because people are 
vitamin C conscious, 
Find out more from the 
VITAMIN DIVISION 
Hoffmann-La Roche Ine, 
NUTLEY 10, N. J. 
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American Can Co. 
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CLASSIFIED ADVERTISING 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When answering “blind” advertisements 
address box and number shown care of 


THE FOOD PACKER 
59 E. Monroe St., Chicago 3, Ill. 


For Sale—Machinery & Equipment 


CAN PACKER—Stondard Knapp Model 151 
packer for 6 & 12-0z. cans, with compression 
unit, cap. up to 400 cpm, price 1/3 of new. 
JACOBOWITZ, 3080 Main St., Buffalo 14, N.Y. 





AIR COMPRESSOR—Hasselberg Model 5, 9 x 
8, cap. 200 cfm at 350 RPM at 100 p.s.i., with 
G.E. 40 HP, 220 volt motor; reconditioned in 
our factory, immediate delivery. JACOBOWITZ, 
3080 Main St., Buffalo 14, N. Y. 


LIQUIDATION SALE: (13) Sperry 30” cast iron 
plate & frame Filter Presses, 17 chambers. (8) 
Louisville Rotary Steam Tube Dryers 6’ x 50, 
6’ x 30, 6 x 25’; 200 gallon. Baker Perkins 
sigma blade jacketed mixers. Priced low for 
quick sale. PERRY EQUIPMENT CORP., 1405 
N. 6th St., Phila. 22, Pa. 





FOR SALE—32 one-piece Lastiglas-lined tanks, 
from closed Cincinnati food plant, varying in 
capacity from 2700-4800 gal. cap. each and 
from 7‘1” dia. x 10’ long; these linings prac- 
tically new and perfect for most food prod- 
ucts; each tank has manhole in head and 
stands and are now erected but will be avail- 
able for shipment within 30 days; buy one or 
all at prices less than 10¢ per gal. f.o.b. 
truck, Cincinnati, Ohio. In same plant is ex- 
cellent stainless steel filtration equipment, late 
model refrigeration equipment, hundreds of 
feet of conveyor, Standard Knapp case pack- 
ers, fillers, Vortex pasteurizers, etc. Inspection 
invited. Write for free booklet. Box 159, Food 
Packer. 


Morton Salt Co. 


National Can Corp. ............++. 23 


Please Remember: We've Moved 


Owens-illinois Glass Co. .......... 6-7 es . 
All correspondence on advertising matters should be directed to 


Food Packer’s new address: 
59 E. Monroe St. 
Chicago 3, Ill. 


Retine G Cai, bids Ae Me wc ccccccnes 32 


hel Labo HOG, WRG. we ccccis 
Urschel Laboratories, Inc 28-35 Phone: Financial 6-7788 


Warner, Lansing B., Inc. ..... 4th cover 





Charts, tables and formulas are prepared to be taken directly into 
the quality control laboratory. No extra computation or seeking 
further details from other sources will be necessary. In preparing 
specialty products, details are presented on the type of ingredients 
used, the quantity necessary for a given end volume and the 
necessary operations to make the combination of ingredients a 
high quality pack. 


Photographs and diagrams which accompany the details show 
latest equipment in action. Specific information is available for 
products whether they are packed in a metal or glass container, 
as well as recommended fill for various container sizes. 


It's 222 page volume—8 x 11 inches. The new size was designed 
to be big enough to lie flat which makes it easier to use, easier to 
tead! Campbell's Book is the recognized authority—will serve you 
well—will keep you thoroughly, quickly informed. Have this handy 
finger tip reference when it's needed most! This is the popular 
1950 edition. 


Invest in your copy TODAY, just $10.00. 


canning 
pickling 
preserving 


Vance Publishing Corporation 
59 E. Monroe St., Chicago 3, Ill. 


Please send copies at $10.00 each. 


Address ___ 


a 
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GOT YOUR COPY YET? 
The Best of Food Packer's 


QUALITY 
CONTROL 
CLINIC 


New Booklet Answers Your 
Questions, Describes and 
illustrates Current Practice 
and Equipment 


* 


Here, at last, in one handy 32-page 
reference work, FOOD PACKER presents 
“the best’ of its famous monthly 
Quality Control Clinic, by Dr. Wilbur 
A. Gould. Fully illustrated—charts, 
photos, graphs, data tables. Features 
these and other pertinent subjects: 


% Quality control laboratory 
design and operation 


% Instruments for quality 
control and evaluation 


% Interpretation of quality 
control data 


% Automation in food plants 

% Quality control in freezing 

% Variety evaluation in proc- 
essing 


% Fill weight data and 
standards 


% Size classification data 


Here is a complete, up-to-date quality 
control handbook for everyone in your 
organization who has anything to do 
with the control of product quality. 


ORDER YOUR COPIES TODAY! 


$1 per copy—Discounts for 
quantities 


5-10 copies. . 10% 25-49 copies. .20% 
11-24 copies. . 15% 50 or more. . .25% 


FOOD PACKER 
59 E. Monroe, Chicago 3, Ill. 


Enclosed is Please forward 
promptly copy(ies) of your new 
32-page illustrated booklet, “The Best 
of Food Packer's Quality Control 
Clinic.” 
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William R. Moore 
Executive Secretary 
National Pickle Packers Association 
National Kraut Packers Association 


“B ehind that smiling face,” pickle 
packers will tell you, “is a hu- 
man dynamo.” 

The soft, boyish face of Bill Moore 
doesn’t show the energy. Nor does the 
quiet affability of his speech. Bill 
Moore is tall and lean. He peers owl- 
ishly down at you through glasses that 
have become thicker in recent years. 
It is a surprise to meet the enthusiasm 
that wells out of his voice when he 
turns to pickles or kraut. 

But Bill Moore is a man of sur- 
prises. None is more startling than 
the information from the University 
of Chicago, where he did some under- 
graduate work, (he did more under- 
graduate work at the University of 
Wisconsin—but never did graduate) 
that he was an outstanding wrestler. 


Publicity 

His feat in gaining TV coverage at 
the 1955 pickle fair is still told. The 
amount of publicity from that October 
afternoon on Michigan Avenue, in 
Chicago was outstanding. It was a 
simple stunt, pickles were dropped 
into a barrel from the upper floors of 
the Sheraton Hotel. But months later, 
the official publication of the journal- 
ism fraternity was still open-mouthed 
in amazement. 

When you read about pickles or 
pickleburgers or picklinis (like a mar- 
tini, only instead of the olive—guess 
what?) or a man who wants to change 
his name to Pickleman—chances are 
the fine hand of Bill Moore is at work. 


Science and Sales 


Within his industries Mr. Moore’s 


reputation is much deeper than the 
facile talents of public relations. Since 
his first contact with the industries, 12 
years ago, he has become familiar—in 
some areas he is authoritative—with 
every side of the business. 

Pickle packers call upon him for in- 
formation: it could be for state and 
federal regulations on housing migrant 
workers. His answers are detailed and 
studied—but he’s not a lawyer. He 
coordinates the work between the de- 
velopment of a pickle packing ma- 
chine in Michigan State College and 
his association; he surveys knowledge- 
ably the development of cucumber 
varieties for mechanical picking—but 
he’s neither an engineer nor an agron- 
omist. 


Pickle Kitchen 


To his pickle members he urges, 
“start your sanitation program in your 
salting stations; run your plants as if 
they were kitchens; and sell a prod- 
uct of the highest quality.” He has 
the confidence of his members—in an 
industry that is inclined to be with- 
drawn—and has urged more intra-in- 
dustry communication. “If you have a 
problem, discuss it; if you hear a ru- 
mor, call up and check it.” Today, 
certainly part of the strength in the 
close-knit pickle industry is due to 
Mr. Moore’s suggestions. 

Mr. Moore’s advice is usually a sug- 
gestion. Among his kraut packer mem- 
bers, he has been more than aggres- 
sive on quality. But his approach is 
cautious, he suggests, “Would it be 
possible to take some of the offensive 
odors out of Kraut?” 

He received the support of his mem- 
bers for the U. S. Department of Ag- 
riculture standards on quality. He has 
publicized the standards. 

To his kraut packers, Mr. Moore 
“suggests” sanitation, quality stand- 
ards, and more information on con- 
sumer tastes. Tradition is strong 
among kraut packers. Mr. Moore asks, 
“Should we sell ‘sweet’ kraut? Is our 
canned product too dry?” 

Mr. Moore has been working with 
pickles and kraut since 1946, when 
he joined the Theodore R. Sills pub- 
lic relations agency in Chicago. He 
worked on both the pickle and kraut 
accounts until he went into the asso- 
ciation work four years later. 

He was born in Aurora, IIl., but 
grew up in St. Louis, Mo. He moved 
back to Woodstock, Ill., for high 
school. He entered the Army in 1942, 
and spent 3% years there, part of 
which was in the European theatre. 

He lives in Batavia, IIl., now. He 
and his wife, Janie, have three chil- 
dren, two girls, Claudia and Sember, 
and a boy, McKee. 


FOOD PACKER 





A NEW ENGINEERING BREAKTHROUGH in glass-making has 
been achieved by Knox engineers and scientists in the design and 
development of this new JK Machine. Another example of planned 
progress at Knox, the new JK is now furnishing Knox customers with 
more precise, more even-walled containers. It can also produce high- 
strength light-weighted glass. Its new standard in flexibility allows it to 


efficiently furnish wide-mouth containers in almost any size, in any 


quantity, to any specification. For more information, contact: 
KNOX GLASS INCORPORATED - KNOX, PENNSYLVANIA 
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your success or failure depends on these 


or 
Smee 2 


It takes careful management to keep these in the 
right proportion, and when you can convert an ‘‘over- 
head" dollar into a ‘‘profit’’ dollar, you have 


strengthened your position in today’s competitive 
field. 


For Food Processors, CANNERS EXCHANGE pro- 
vides a 51-year time-tested plan to reduce insurance 
overhead safely. Thousands of our policyholders 
have saved up to 40% of the customary premiums 
charged by other insurance companies. In addition, 
they received a complete insurance and inspection 
service specifically planned to serve the Industry! 


Only a plan which is specifically designed for the 


Food Processor can give so much at such little cost. 


1957 Canners Exchange savings distribution Total savings to date have amounted to 
to policyholders totaled 


$1,600,220 $33,065,842 


If you are not now a policyholder, but believe your plant 
is entitled to a preferred risk classification, write to: 


Canners Exchange: 
LANSING B. WARNER, INC. 


4210 PETERSON AVENUE «+ CHICAGO 46, ILL. 


51 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 





